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AFTERNOON
TEA CAKES.

The Best Waus of Mak-
ing  Delicious  Jum-
bles and Cookies.

JUMBLES.

HE making of jumbles !s almost a lost art
While there ors still women in the country
who keep up the traditlonal methods of the
Calonlal housewlves of making these dellclous

eskes, there are very few, If any. women
in New York Clity who koow anything
sbout mnking them.

It really Is but very little tronble té make
these litile cnkes at bome. First of all,
there are the jumbles, nlee and white and
dellcate, so dellelous with the afternoon tea.

Put a good-sized cup of nice
butter In a large earthen bowl;
add two of the same cupfuls
of granulated sugar, and beat
tha butter and sugar with a
iarge sllver fork or spoon wuntll they are
Iike n thick cream. Add four fresh eggs,
andl beat three !ngredlents tegetber fo a
foam; ndd a lttle grated nutmeg or grated
lemon peel, stirring It well with the mix-
tore: then add a cupful of sweet milk,
blending It well with the other Ingredients,
Next stir In six copfuls of sifted flour, in
which three heaplng teaspoonfuls of baklng
pewder have been mized. Thls wiil form 2
Hght dough, which must be put In the mid-
dlp ‘of & well-flonrad moulding board,

Take twa large baking pans and dust
some flour Inside of them, Now gqulckly
and lightiy roll out the dough to a very
thin paste, not more thmn a quarter of an
fnch thick, Have a ring cutter, which,
when it cuts, leaves & hole in the middle
of ench cake: WIith a thin, broad cake
tarner 1ift each ring separately, laying
aside the round plece from the middle.

Now tuke n soft brush or a feather and
lightly dip It In the bemten white of an
egz. and varnish the top of each ring with
the egg. Sprinkle over this a little fine
granniated sugar, place the pan in a rather
quick oven, and bake untll the calkes are a
deifcte brown. Jumbles must not be baked
brown. Much judgment is reguired in bak-
tug them, as they may In some ovens take
ten minutes and In others fifteen. f

While your first pan of jumbles Is baking, roll out,
eut and #l1 the other pan with them just as yon did the
first. Then they will be ready to be put in the oven
when the first panful is done. Repeat this process antll

the dough Is all used up.

Whan ths jumbles are thoroughly cold, blow the
flour off which adherss to the cakes =znd put them
swey Iln a stone erock. This can be done st any time
tluring the day they have been baked.

The entire work of making and baking these jumbles
will not take an hour; the materials nsed will not cost
over 60 cents, but you will linve fifty times that amount
of enjoyment out of them.

1 Put three.quarters of a pound of butter
and o pound of granulated sugar In Bn
earthen bowl, Mix to & cream; add five
eggs and beat xll together to a foam.
Next pour In a hsa!f plnt of milk and four
tenspoonfuls of gherry; setlr it well through with the

Jumbles.

Frult
Jumbles.

Striking Out
on New Lines.

ERR are three clever young women who are
making names for thempselves, Miss Fleld s
making a speclelty of Interpreting her father's
poems. Mrs. Murphy has mnde a careful

study of pagro muslcal folk-lore. Mlas Emith has ds-
slgued the most popular American poster in Parls,

Mary Irench Fleld, the eldest child of Eugens
Fleld, made her debut as reader and Interpreter
of the poet’s works, at the house of m melghbor of
the family, in the beautiful suburb of Chlcago, Buena
Park, lats In October, Bloce then Miss Fleld has ap-
pearsd many times In Chlcago, and has made a most
snccessful tour In the Bouth, where she has been
received with that warmth of hospitallity and appre
cintlon which makes artists and poets feel that thers
Is thelr true home, no matter If they wers born
within the arctlo eircle, .

It was ons of the dreams of Bugens Field that hit
dnnghter should one day accompany him om his read-

Mary French Fleld.

Ing tours. ¥e saw In her the latent talent which
has blossomed forth so suddenly since his death, under
tle stlmulus of necessity, Mra. Fleld {8 making =8
herole struggle to keep for her children thelr home,
“the Babine Farm,” In which ber husband so re-
Jaleed during the short time he remalned to enjoy It
and her daughter has taken wp the burden as chief
bread wlnner;‘d;:llghtiug In the task of helplng townrd
the future of-tlle four younger chlldren, whose llves
mnst go on without the presence of the loving father
who so brigittened all of her chilldbood and ler young
glelioad.

Mary French Fleld s a handsome, vigorous young
woman, with natural grace of her own. She lhas had
just enough Instruction from the mest Judlclous
teacher in the world to guide her ond asslst her op
the stnge, and In drawing room readings, bat not

ODD THINGS IN THE MARKETS.

T {8 the doty of every woman who keeps house to lenrn to be n good marketer, and to know sll about food
products, when certain things ars In season, When and where to buy to the best advantage. It Is only
by Industriously and consclentiously going through the markets that one learns what there s, and can

alweys nvold a sameness in supplying one's table.

As o change once in & whlle from beef sand mutton, visit a pork stand, where In tempting armay will be
found filtches of freshly cured bacon, so deliclous sllced thin and brolled for breakfast, or so appetizing
bolled with spinach; then there are pleces of spare rib that are very lnexpensive, and when properly codked
make an excellent dinner dish, They may be broiled, roasted or fricaseed. Nice lolns of corn-fed pork, neatly
trimmed with the crackie all acored ready for ronsting, only 14 cents a pound., Try one of these roasted with

gpple sauce—there Is nothing better,

Pork tenderioins for 20 cents a pound, stuffed With bread crumbs, made savory with herbs and spices and
roasted, served with hot slaw, or brolled and served with fried apples. These are old-fashloned dlshes,. but

they nre dellelous.

On these sams pork stands will be found Fulladeiphia scrapple nt 10 cents a pound, nlce country saunsages

ked beef t

from 13 to'20 cents a pound,

; tripe and plgs" feet.

Next pay o vislt to the delicatessen stand, which s always to be found In the large markets, and sce
what a lot of really desirable things are alwnys on sale. There you will find smoked sturgeon for 25 cents &
pound. Buy a plece of it, broll it for breakfast and gerve It with a maltre d'hotel sauce. Tou might go the
town over and you would find nothing better, Then there are bloaters and Potomae herring at 45 cents a
dogen, delicious brolled for breakfast. Nova Beotla salmon, just cured, Is expensive, being as high a8 70 cents
a pound, but a pound of It Is enough for a breakfast for five people. It is just an appetizer, and ome cannot

eat much of 1t. It should be brolled and served with a ma'tre d'hote! sauce.

[}

Other things at the dellcatsssen stall which are well worth buylug once In a while are Holland dill plckles.
The lurgeat and best may be had for 3 cents. Sauerkraut made by a reliable denler In dellcatesnen Is a posl-
tive luxury, and one of ths most healthful of foods. It Is only 10 cents a guart, and cooked It may be served
as a vegetable, whils uncooked It s an acceptabls and excellent salad.

On the fish standa there nre among the odd things oyster erabs and whits balt, so dellclovs cooked to-

gether,

COrab meat sll prepared—all ons has to do I8 fo add sessoning and bread crumbs and place the meat

in the shells and roast it, and then you bhave deliclous deviled craba. Terrapin stew In glass jnrs, only necding

to ba heated to be served for dlnner or supper.

Groen turtle soup, elso In glass Jars ready for use.

Shelled

prawns, all prepared for salads. Crawfish, which make the prettiest decoration for salads or bolled fish in tha
world. Codfish tongues, so long a gacred dish in Boston, now belng largely Introduiced In New York. Frogs
legs, and many sea and fresh w&m pro'ductl not often served on the family table.

Capons are by long odds the best things In ponliry, and will be for three or four weeks, With the excep-
tion of canvasback, mallerd, brandt, ruddy and teal duck there s no gnme In the market worth buying.

ether Ingredients. Eprinkle a quarter of a pound of
well ¢cleaned English currants with flour. Roll them In
the flour till they are well dusted with it; then put
them in the bowl and stir them In with the mixturs,
Next add a pound gnd s guarter of sifted flour In
which three hsaping teaspoonfuls of baking powder
have been mixed. Stir the flour in till the mixture is
s soft dough. Then lins the Inside of two dropping
pans with thin battered paper. Drop tha dough on
the paper, with a spoon, In little mounds, a lttle
distance apart. Stand the pana In a moderate oven
and baks the jumbles fifteen minutes, or set them
with a broom splint. If the dough does not stick they
are dons, As soon as done, Iift each cakes carefully
out of the pan with a thin-binded knife, and lay them
one by one on & plstter In which thin buttered paper

has been Iald. When cold, lay them in a stons crock

with & layer of thin buttered paper between each layer
of caken !
Cream together in a large earthen bowl
Bugsr two cups of granulated sugar and one
Cookles, Deaping cupful of butter. After these
ingredients have been beaten and stirred
to & cream add one egE, beating it thoroughly through
ths sugar and buttar, Next grate in a guarter of a nut-
meg, and, If one llkes, add alsc a level teaspoonfnl of
earaway seeds. Btir the flavoring well through the other
ingredients. Next gradually pour in a cupful of milk,
with one hand stirring it, gently through the mixture,
with & spoon in the other hand. Bift two and & half
cupfuls of flonr, Into another dlsh; stir through the
fiour three teaspoonfuls of baking powder. Next
grudually stie this flonr [oto the mixture prepared lo
the earthen bowl. If this amount of flour does not
make & paste stiff enough to roll out, add a little more

flour. The paste, however, must be very soft. If made
soft, tha cookles lose that dellcacy so desirabla. When
the bonrd nnd rolling pin are properly flonred, lightly
sprinkle a lttle flour over the cooky dough, and after
dipping your hands in the flour take the doogh out of
the bowl, lay it in the middie of the moulding board,
nnd roll the whole mass to & very thin paste not over
a quarter of an inch thick. Then dlp the cutter In
the flour and ocnt the cookles out gnd put them one by
one, with a broad cake kalfe, into a large dripplng pan,
which has been Hghtly dusted with fionr inside.

Baks the cooklea In rather n quick oven, and wateh
them closely that they do not burn. When they are
nn even dellcate russet color they are done. If you
wish cookies to De crisp and smappy do not put them
in a jar or box till they are quite dry after baking,
Thesa cookles, with caraway seeds, are called New
Year's cookles,

Molasses cookies, made after ths fol-
Molassas lowing reclpe, are dellelous, and there Is
Coolkles. nothing that children [Jxs better,
Put two cups of New Orleans molasses
In a large bowl; add one cup of melted butter and tliree
teazpoonfuls of blearbonnte of soda dissolved In a
half cupful of hot water. Add two teaspoonfuls of
ginger, a teaspoonful of ground einnamon, a guarter of
6 teaspoonful of ground cloves and hslf & teaspoonful of
gronnd mace. Add enough flonr to make a light dough,
Just wo It bolds together to roll out. Put half the
dough in the middle of the rolling beard and roll out
ligktly to the thickness of half an Inch. Flour the
baking pan well. Cut the cookies ont and put them In
the pan, and bake them In a quick oven. When a
rleh brown they are done,

JULE DE RYTHER.
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THREE CLEVER WOMEN.

enough to spoll her, There 18 nothing of the ordinary
“reader” or elocutionlst about her. She simply gives
her father's poems us near as they possibly can be
glven in hls own Inlmitable and pecullar manner.

Miss Fleid's volce, llke that of Eugens Fleld him-
eelf, 18 strong, musfcal, sympathetle, and of fine “ear
rying" quality. By her some valuable polnts In the
poet’s work are emphasized and preserved, Once, not
long befors hls death, Eugens Field, speaking of hls
poem, "Our Two Oplolons,” sald that he had been

Miss Cuttis Smithy
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disappointed In hearing It read to find the mote of
grim hatred contlnued to the very end. Te himself
made o tre lous fmpression toward the end of the
poem by softened looks and volee nnd gestures, until
the listening andience saw that all the dlslike and
prejudice had gradually died out bhetween the two
men—that thelr “opinton” of ench other had been
gradually modified ss they passed through tlie deoo

In Folk Core
and Poster Work.
experiences of llfe together—and as he came to the
tod It was with deep solemnity snd a faraway look
full of houghtful gentleness that he pronounced theé
last words over the dend man:

He bavin' his opinifon of me

And I—bevin’ my opinlon of him!

Mrs, Jeanngtte Roblnson-Murphy has brought a new

fad to the excliusive circles of New York,

Mrs. Murphy only slngs thoss songs that have been
written and sung by the negroes themselves, &nd In
har delineation of thelr quaint characteristics, thelr
bumor and thelr pathos, she s alone In the felid.

Miss Curtls Smith, who has recently been appolnted
an art director In Philadelphlia, Is one of the cleverest
young poster arilsts In the Quaker Clty. EBhe has pre-
pared herself for her art caresr by years of careful
study nnder ths best artlsts and by travel In varlous
eountries.

The poster which brought her fame on both cond-

Mfs. Jeanette Robinson Murphy.

ments {x tho first ome she Issued advertising the *Ta-
diey’ Bvery Saturdsy.” Jt s all In hisck, whits and
searigt, and 18 one of the most sought after of Amer-
fean posters by the art coilectors in Paris.

Miss Smith Is a xlender, lttle, dark-eyed woman,
e clever writer and talker, young and progresslve la
thought and actlon..
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BE CAREFUL NOT
70 "ROUGH UP;

Best Way of Taking
Ninetu-nine otitches
in Time,

ENDING Is something that nearly every one has
to do & good deal of, often or seml-pecaslonally,
as the cose may be, To mend a reat nently, to
be a good darner, Is an accomplishment that

any woman may be proud of,

Bilk dresses, which nre so apt to get ngly
three-cornered tears whers the skirts have
cenught on gomething, are best mended
with thelr own ravellings. The stitches
d0 not show as they would if made with
gpool slik, which {s differently twisted from
the warp of the fabrle Carefully ravel
out threads long encugh to sew with, draw
the tear together, mnd darn as nDently ns
possible; then press with a heavy iron, not
hot enough to leave an Imprint of its ghape
or turn the color of the alik

Nover use a gllk thread for mending
woollen garments, It is Impossibla to get
exnaotly the same ehades In eilk end woollen
materials, and the sllk tlirends sre sure to
show and oall attenition to the dern. Cot-
ton s much better for the purpose than
sllk, and the ravelllngs of the goods to be
mended are superior to both, From the
surplus pleces left when the gown was
mades take one from which you ean rayel
threads of about ten or twelve Inches, not
longer, or you will have tronbls in pulling
them {n and out, as they are sure to “‘rough-
up.” [If the hole ls very irregular or large,
baste It into as good shape as possible with
A& fing thread; it can be withdrawn =after
the work Is completed more enslly than a
Q0arse ona would’ha. A book cover or
plece of pasteboard lald under the whole
will enable one to bring the goods together
smoothly and fiatly. A small plece of
pasteboard held under the rent while darn-
ing !s as great a help ns s darning ball Ia
to the heel of & stocking.

If two or more colors, as in mixed goods,
choose the predominating tint; or two or
three of the most prominent cglors, and us=e
first a thread of onse, then another. The
most troublesome part 18 threading a needlo
with wool; but, fortunately, nesdle holes
do not show In woollens ns In sllks, so one
may usa o very lnrge-eyed needle;. Weava In and out,
“taklng In"' @ms ‘deeply Into the sound edges as s

needed to make It firpi; then weava scross the other
way If it does not seem strong. The ragged edges of
a hole ghould not be trimmed for a darn, but weaye
the stitches over and under so as to hold down each
torn thread. Always darn with the rlght slde of the
work upwerd, #o as to see that the threads are held
down. -
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The window trealrent shown In the drawlng
economlzes space to perfection and alse adds (o
the architectural effect of the room, The monotos
nons squirencess of the averoge room 15 1t3 grentest
drawback to detorative treatment.

The mopdel from which the drawing wes made
sinnds in o sunny south room, in which all the
woodiwork s palnted In a dull tint of olive

In this casa nll the shelves have been uilllzed
for books, aud the owner dlgdalng any but free,
open shelves; but were the space required for other'
things, sllk ecurtalns depended from brass tods, can
easlly be added. 'The stownway places below nre
of incstlmahle valne, ns every housewlfe will pere
celve at a glapce,  Omamentnl brass hinges and
brass knobs make them a featnre In the decoratlve
us well ns the useful side of the scheme. Agninst
the window pasea.should hang the thintest of gur-
talos, that the lUght may not be shut out, and tlies
lircad eage con be put to a number of uses, nécord-
ing to need, Plants thrive to perfectlon, nnd ats,
pethaps, - the most atiryctlye objects (haf can ba
set upon It; but It ean be made to do duty as a
writine A-ale and so serve any practical end



